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Immerse Prepared Product in Chilled 
Anti-Microbial Solution for Selected Interval 
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Transfer Product to Anti-Microbial Solution at 
Elevated Temperature for Selected Interval 



17 



Transfer Product to Chilled 
Anti-Microbial Solution for Selected Interval 
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Freeze Product 



^^for Distribution?^^ 


> 


, r 25 


28^ 


No 


Quick Freeze 
Product 


< 








r 






Encapsulate Product in Gas Permeable 
Wrapping within Chilled Environment 
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Distribute Packaged Product 
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FIG. 2 
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Parcelize Product 
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Confine Product in First vessel 
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Supply Sanitizing Solution at 33°-35°F 
at Pressure of .1 TORR for 3-5 Minutes 
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Transport Product Through Control Zone 
Between Vessels 
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Confine Product in Second Vessel 
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Supply Sanitizing Solution at 75°-105°F 
at Pressure of 1500 PSI for 3-5 Minutes 



60 



To FIG. 5B 



FIG. 5A 
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From FIG. 5A 



Transport Product Through Control Zone 
Between Vessels 



— 62 



Confine Product in Third Vessel 
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Supply Sanitizing Solution at 31°-35°F 
at Pressure of .1 TORR for 3-5 Minutes 
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Transport Product Through Control Zone 
Between Vessels 
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Package Product in Controlled 
Environment for Distribution 
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FIG. 5B 
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